CHARGRILLED LEBANESE 9
FLATBREADS

[V/VE OPT/DF OPT]

brushed with caraway & maple oil,
served with tzatziki & hummus

GREEN NOCELLARA 6
DEL BELICE OLIVES
[V/VE/GF/DF]

the best olives there are!

AL EXANDERS

GRAND CAFE | BAR |

ALL DAY DINING

EXECUTIVE HEAD CHEF - AARON TEMPLE
FEBRUARY 2024

NIBBLES, SMALL PLATES & STARTERS

we recommend three to four dishes to share for two people, or just order one or two as your starter

MONKFISH GOUJONS [GF] 15
sweet chilli caramel dipping sauce

HALLOUMI BITES 9.5
[V/GF]

cranberry & rose harissa relish

SALT & PEPPER SQUID [GF] 95
spring onion, chilli, roasted garlic
mayo

ALEXANDER’S GREAT 18
BRITISH FISH & CHIPS
[GF/DF]

east coast haddock, hand cut chips,
homemade tartar sauce, traditional
chips shop curry sauce

FLAME GRILLED SALT 15
AGED BLACK ANGUS
BURGER

crisp iceberg, BBQ bourbon sauce,
served with fries

MY PLATES

CHARGRILLED HALLOUMI 17
[V/VE OPT/DF OPT]

giant cous cous, ras el hanout,
pomegranate, golden raisins &
yoghurt dressing

SIGNATURE SIRLOIN 32
STEAK

[GF]

skinny fries, Café de Paris butter,
rocket and parmesan salad

TERRACE

TREACLE CURED AGED 16
BEEF FILLET [DF/GF OPT]

this is an Alexander’s favourite, you
might even say a signature dish -
caramelised onion puree, roast &
crispy onion & sticky red wine jus

KOREAN FRIED CHICKEN 12
[GF]

gochujang sauce, sweet pickled
vegetables & lime

WILD MUSHROOM 17
GNOCCHI

[V/VE OPT]

green pistachio pesto

KATSU CURRY 15
[GF/DF]

breaded chicken cutlet,

white rice with lemongrass, lime

& naked slaw

SIDE ORDERS

SKINNY FRIES 5
STREET SANDWICHES SKINNY FR.
available until 5pm all sandwiches are accompanied by house slaw  *
HAND CUT CHUNKY 6

KOREAN FRIED CHICKEN BAO BUN 14
. gochujang sauce, sweet-pickled vegetables

CHIPS [V/VE/GF/DF]

POSH CHIPS [V/GF] 75
Grana Padano parmesan shaving
and truffle oil

FISH FINGER “BUTTY” LUXE [GF OPT/DF OPT] 14
beer battered prime haddock goujons & lightly curried mayo

TREACLE BEEF OPEN SANDWICH 14
. served with horseradish ROCKET & PECORINO [GF] 4
ROASTED ROOT VEGETABLES 5
.......................................... [V VE/GF/DF]

SWEET TREATS

NEW RECIPE ‘'YOU’'RE 12
OFF YOUR NUTELLA
AMBASSADOR V]

praline gelato, Nutella, Ferrero

GELATO, ICE CREAM &
SORBETS

please ask your server for today’s flavours and vegan options
waffle cones avilable

CUSTARD TART 7
Chef’s homemade recipe - no
frills just a slice of perfect
custard tart with freshly

V/GF/VE OPT/DF OPT]|
Rocher, caramlised hazelnuts grated nutmeg [v/GE7/ / ]
whipped cream & wafers
ONE SCOOP 35
ALEXANDER’S 7
CLASSIC MINI CINNAMON TWO SCOOPS <
DOUGHNUTS |v] THREE SCOOPS 8

caramel dipping sauce

V - Vegetarian | VE - Vegan | GF - Gluten Free | DF - Dairy Free | GF Option & DF Option can be requested where indicated
Allergy Advice - please note whilst we do our very best to make our dishes allergy free we cannot guarantee a completely gluten or dairy free
environment. Nuts are used in our Ritchen. Please ask your server for any specific allergy advice.
All gratuities go to the team that prepare and serve your food and drinks. For parties over seven a
10% discretionary service charge will be added to your bill.




